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should be taken first and inverted over the pipe fixed in the lid of the copper,
as shown in Fig. 68. Each article should be allowed to remain in this
position for ten minutes, the water boiling vigorously throughout. While
this is in progress the box or bin should be filled with the smaller articles,
such as the cooler, strainers, brushes, and straining cloths. When the
sterilisation of the churns and pails has been completed, the box or bin
should be hoisted into the position shown in Figs. 69 and 70. Care must be
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taken to ensure that the water continues to boil. After sterilisation, for
which a further period of ten minutes is required, the receptacle should be
removed with the water still boiling, so that condensed water does not
accumulate on cooling.
The receptacle used should be approximately 3 feet square by 2 feet
6 inches deep. The utensils may be removed to the milking room immedi-
ately after cooling without much fear of contamination. They may also be
left in the tank, but, if this is required for the sterilisation of a further batch
of utensils or bottles, it will not be possible to treat them in this manner. It
is also probable that much of the early rusting experienced with all tinned-
metal utensils is due to this practice.
The copper should be emptied daily to prevent risk of contamination
during the sterilising process. The water in the copper may be heated
either by coal, in which case the firing door should be placed outside the
washing room, or by gas or electricity, which are very satisfactory and
clean sources of heat.
An improvement on the above method may be obtained by means of
what is known as the Simple Steam Steriliser. Fig. 71 shows a section
through this type of apparatus.
It consists of a shallow tray 2 feet by I foot 4 inches, holding approxi-
mately i gallon of water. An insulated cover is provided, with a steam
pipe for use when sterilising pails and churns. It is supported on an iron
stand, and heat is applied by two Primus stoves burning paraffin. This
apparatus may be used with a steaming box as illustrated in Fig. 72.
The steaming box, which is insulated, is arranged to stand over the
tray, the insulated cover having previously been removed. The box is